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Be Smart. 
See the dealer with a heart! 
If you're shopping for a new or used 
car, be sure to check and compare 
our prices - You'll find that is worth 
the drive to Monterey. We usually 
have the sale price on the wind-
shields of the discounted cars along 
with a monthly payment plan. 
Shop around - you'll see our cars 
are priced lower. So drive on over to 
the auto plaza in Seaside, and check 
our windshield prices. Have your 
trade-in appraised. Test drive any 




THE DEALER WITH A HEART 
DATSUN SUBARU 
#2 GEARY PLAZA. SEASIDE· PH. 394·8501 
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Once again Joyce Anderson has captu red the spi rit of this month 's focus on paper. In 
keeping with " Wine Wine Wine," she has personified the fun the CI~ssm~te staff had 
creating this issue for our readers! 
editorJs notes .~ 






Many years have passed since the first 
grape vine was planted in California soil. 
Since that time California wines have 
gone from sneers to competitors of the 
widely acclaimed French varieties. Fine 
wines are offered everywhere boasting 
the California label. We at the Nava l 
Postgraduate School are fortunate to be in 
the midst of the California wine belt, and 
Classmate thought it on ly fitting to honor 
the " fruit of the vine" as this month 's 
focus. 
Our focus articles are varied, from types 
of wine labeling, to the " most lavish" of all 
wine festivals, and even includes a lively 
account of the Classmate staff's day of 
wine tasting at the various wineries on 
Hecker Pass, outside of Gilroy. 
The staff had a lot of fun preparing this 
inebriating issue for you and we 're sure 
there is a story for everyone. Even if you 
dislike chablis, rose, or cabernet sauvig~ 
non, read on ... at the very least you ca n 






PARTS & ACCESSORIES FOR 
ALL IMPORTED CARS 
New· Rebuilt· Original -Competition 
Your Local Beck Arnley 
Foreign Car Parts Center 
DISCOUNTS TO MILITARY & STUDENTS 
REMANUFACTURED VW ENGINES 
EXCHANGE 
Short Blocks & Complete Engines 
For All Imported Cars 
.'"'c., 8:30-5:30 WEEKDAYS r'" .) 9 TO 4 P.M. SATURDAYS ~ 
",~',=~:", 600 E. Franklin 
(at Cortez) Monterey 




107·B OCEAN VIEW BLVD. 
AMERICAN TIN CANNERY 
PACIFIC GROVE, CA 93950 
(408) 373·5703 
Provided Plants for the 1981 Military Ball 
OS\Ncne\NS 
President's Message 
For almo't all of the OSWC committee, 
this last month was busy with the concerns 
of welcoming incoming families and 
prospective members of OSwc. We hope 
you were able to attend the Welcome 
Coffee if you are new or had not seen 
IfCramalot" before. However, if you were 
busy with "settling in" or perhap, had 
some one ill in yourfamily,do not feel left 
out. There will be another Welcome 
Coffee in January. Although you may not 
feel new at that point, you are certainly 
invited and welcome to attend. 
During November, the Nominations 
and Election Committee will be busy in its 
search for ladies as prospective candi-
dates for the six positions on the Executive 
Board. We will keep you po'ted a, to the 
act ivities of this committee. If you have 
some one to suggest to the committee 
who wou ld make a good leader for any of 
the officer positions or if you would like to 
help in one of the positions, please give 
names to any member of the committee. 
The Chairman of the committee is Joyce 
Boudreau, her phone number i,375-2011 . 
The Officer Students' Wive, ' Club will 
be concentrating on activities concerning 
the holiday, and holiday cheer for our 
members and friends during the next two 
months. These act ivities wil l include the 
Annual Christmas Craft Bazaar, Novem-
ber 14; a Ch ristmas Brunch, December 4; 
the child ren', Chri'tma, party, December 
6; and Santa vi,its for the children. If you 
desire further information on any of these 
events, please call me at 375-7362. Tho,e 
of u, who plan the,e ,ocia l get-togethers 
look forward to meeting new friends, as 
well as use these times to socialize with 
those we already know. We hope you will 
be able to join us for some of these 
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(40tH ()24· J 400 
P.o. Box 7361 
SOn ('.arIas or 7th 
Cornll-'I. CA 9392 , 
WASHINGTON DC BOUND? 
To assist you with your move our comprehensive Relocation Package 
contains the following information, plus much more; 
• New II Resale Homes • Schools • PubUc Transportation 
• Flnandng • Moving KIt. • Recreation II Sports 
(VA, FHA, CONV, II VHA) • Rent.als • Localll State Maps 
For your free copy, please call collect (703) 569-9883 and ask for 
Shirley Merritt in the relocation department or mail the coupon below to: 




The new Executive Board and Govern-
ing Board got into full swing at their 
September meeting. Several new faces 
were added to the Governing Board in 
various capacities. A hearty welcome to 
'he new people and many ,hanks '0 'hose 
from 'he paSl board. 
OClOber no' only offered chilrl ren 'he 
opportunity to "dress up" for a fun 
evening, bu, several adullS had 'he 
opportunity to Iidress up" in their finest 
and had a greal ,ime a' 'he Mili,ary Ball. 
The evening was a gala event and many 
,hanks go '0 all 'hose who worked on 'he 
Committee to put this big event together. 
Are you wondering what that great man 
of yours migh' like for ChriSlmas/ A 
suggestion if you enjoy needlework is the 
counted cross stitch kit that makes a great 
remembrance of the NPS. The kit is 
available from OSWc. See Palli Kenehan 
'0 ge' one for your hard working hubby. 
The Reynolds Aluminum Co. will 
collect cans at the Ft. Ord Exchange every 
Tuesday, paying 23¢/ pound and dona'ing 
l¢/ pound '0 'he Red Cross. This can be a 
great child's or organization's money 
making project! 
The new calendar for OSWC activities 
was presented at the September meeting 
and offers many opportunities for fun-
filled gel-loge,hers and a real varie,y of 









487 ALVARADO, MONTEREY 
(408) 375·6487 
Mon.-Sat. 10:00·5:30 
RACING AGAINST TIME AND 
THE OCEAN, YOU NEED THE WORLD'S 
TOUGHEST CHRONOMETER: ROLEX 
The Rolex GMT -Master , showing exact 
time simultaneously in two lones, and 
pressure-proof down to 165 feet. In 
18kt. gold with matching Jubilee 
bracelet. Also in stainless steel and gold 
with matching Jubilee bracelet; and in 
·:1 i I,· stainless steel (above) with matching 
.... bracelel. $900. 
ROLE X 
• DOWNTOWN MONTEREY • ..72 ALVARADO ST, • OPEN fRIDAY NITE 'TIL 9 • 
• DEL MONTE SHOPPING CENTER • OPEN WEEKNITES 'TI L 9 • SUNDAY 10-5 . 
• DOUBLETREEINN • 230ALVARADOMALL • OPENWHKNITES'TIL9 • SUNDAYlO-5 . 
• MARINA VILLAGE CENTER . 215 RESERVATION -OPEN WEEKNITES 'TlL9 . SUNDAY 10-5 . 
• OLDTOWN SAUNAS • 246 MAIN STREET • OPEN FRIDAY NIH 'TIL 9 • 





Dr. Emmett F. O'Neil 
Honorary Degree 
Dr. Emmett F. O'Neil was recently 
awarded the honorary Doctor of Law 
degree by Hartwick College in Oneonta, 
New York. The degree was conferred by 
Hartwick President Philip S. Wilder, Jr. at 
the college's spring Honors Day Convoca-
tion. 
A Carmel, Calif., resident, Dr. O 'Neil is 
a Professor Emeritus of the Naval Post-
graduate School in Monterey, Calif.; he 
joined this institution in 1958 as Professor 
of History and Government and later 
became Chairman of the Department of 
Government and Humanities. He retired 
from the Navy in 1965 with the rank of 
Commander, but continued as Depart-
ment Chairman at the Postgraduate 
School until 1970. 
While at the Naval Postgraduate School 
he established programs leading to the 
B.A. in Political Science and B.S. in Naval 
Science. 
ATARI 
Computers on .. - . 
SALE 
ITEM LIST SALE PRICE 
AlARI 4~CORDER •.•. ...•............... S 8;:;; •......•... 65.00 
ATARI aoo COMPUTER, 32K* .....•... 1,080.00 ....•... 810.00 
ATARI110 DISK DRIVE ..•...•......•........ S99.9S ........ 499.95 
ATARIIlS DUAL DISK .................... 1,499.9S ... 1,125.00 
ATARII2S PRINTER* ........................ 799.9S ........ 599.95 
ATARI130 MODEM ............................ 199.9S ........ 150.00 
ATARI aso INTERFACE* ..................... .169.95 ........ 139.95 
"!Mi'I'n • 1JIt(i.1 ,,_ o,itfI fr_ Ailri nih it Iwjod '0 I'MIII,ti ... wi,,"",! IIOlin. 
~~ Affordable 
't» Computers 
Business. Education & Personal Use 
2711 RANSfORD. PACifiC GROVE 
fC.r. D . ... ld & •• nlford l 313-1111 
AT TIII5I PltClS 
(ASI SAUl olin 
All SAUl Fttlll 
All '1II1C15 SUIJE<T 
TO (HANGf 
WITHOUT HOnu 
Dr. O 'Neil is the co-author of a 
textbook entitled America and the World 
and has published numerous articles and 
book reviews. He holds memberships in 
the American Historical Association, the 
American Political Science Association , 
the Organization of American Historians, 
the Naval History Foundation, the Middle 
East Institute and numerous other profes-
sional organizations. 
Dr. O 'Neil is a Trustee Emeritus of 
Hartwick College. He was an active 
trustee of the college from 1971 until 1980. 
Postgraduate School 
Little Theatre 
by Connie Ross 
The aval Postgraduate School Little 
Theatre will open its fall season with the 
comedy, "Vacancy in Paradise," by John 
Kirkpatrick. Production dates are Novem-
ber 13-14 and 20·21 at King Hall Auditor· 
ium. Performance time is 8:30 so as to 
allow ample time for those theatre goers 
who may wish to dine at the Commis-
sioned Officers and Faculty Club. 
Paradise Glen isa set of rundown cabins 
when Wally stops to use the telephone. 
But he sees Ellen, the owner's daughter, 
and suddenly embarks on a high powered 
campaign to put the place back on its feet. 
As there have already been some wed-
dings there, Wally advertises romance in a 
big way. The comedy centers around a 
flocking of women, a scarcity of men and 
the escapades thaI evolve. 
Casting is complete and the cast 
represents a wide range of military 
personnel and dependents. 
Loren Mahon, our director, has had 
extensive experience in all realms of the 
theatre. She has a Bachelorof Arts Degree 
in Anthropology from the University of 
California at San Diego, where she was 
also active in their theatre. loren directed 
last year's fall show, " Exit the Body," and 
has participated in numerous NPS pro-
ductions. 
Producer for the show is Bill Clair. A 
avy LCDR, Bill is 2nd Vice· President of 
lillie Theatre and has been active in NPS 
shows since coming to Monterey. 
Tickets will be sold at the NPS Recrea-
tion Office as well as by cast and crew. For 
more ticket informalion call 646-2466. If 
you are looking for an evening of 
humorous but inexpensive entertain-
ment, this is an ideal opportunity. So 
come on out and have a good time! 0 
5 
feature section 
Athletes' Footnotes I~\ 
by Marcia Stichter 
Bowling News League, the quarter was begun right by: 
Four bowlers (rom La Mesa were 
sponsored by lincoln lanes to attend the 
Western Regional Pro Am at Earl An-
thony 's Dublin Bowl in Dublin, CA. They 
are: John Logan, Jim Molloy, Debbie 
Furman and Leah Gordon. Debbie, who 
has a 93 average, won second place with 
games of 111 , 133, and 167. She bowled 
with pro bowlers Alvin Lou and Joe 
Staton. Although not sponsored by Lin-
coln Lanes, Tom Marenic (136 average) 
won first place bowling a 189,203, and 244 
with an 813 handicap series. 
Mark Yount, 202; Jack Gray, 207; Robin 
Gray, 201 and Cathy Graves, 221. Ron 
Graves had a 501 series and Doug 
Kenehan a 504. 
Socco League 
Congratulations are in order for the 
three championship teams FMWC (A 
League) and C] and Hypersonics which 
tied in the B League. 
On the Friday night Gutter Putters 
If you would like to see your favorite 
sport covered in this column, contact me 
at 375-4822 or SMC 1132. 0 
SAVE 10% 
WE SPECIALIZE 
.\\\ IN FEET IN' 
AT THE RUNNERS we sell only running shoes, 
clothing and accessories. We don't pretend to be 
, experts at anything else. Our primary concerns are: 
Personal Service • Proper Fit • Quality Equipment 
THE RUNNERS currently features: 
• New Balance 660'5, 730'5 and Comp 200'5. 
• Saucony Jazz , Trainer 1980, Freedom 
• Tiger Ultimate and X-Caliber 
• Etonic Eclipse Trainer and Racer 
So get your running act together now! Visit our 








Nov. 30, 1981 
ADIDAS • TIGER . NEW BALANCE . BROOKS . ETONIC • SAUCONY 
Bill RODGERS . GUTS . WOMEN ON THE RUN . DOlFIN 
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by Selma Moskowitz 
Jeanne Ocker, a long term member of 
the Eagle's Eye Gallery, has an extensive 
following on the Monterey Peninsula and 
her work can be found in homes around 
the world. 
She is a native Californian, a self-taught 
artist and a business woman. In recent 
years, Jeanne has attended professional 
workshops given by skilled artists in the 
area, in order to further improve her 
technique. 
Her favorite medium is the challenging 
field of watercolor, although she has also 
worked with oils and acrylics. You can 
readily recognize her vibrant, well-
executed landscapes and seascapes 
which reveal her love of the natural 
beauty of the Peninsula coastline. 
Jeanne has travelled extensively in the 
United States, Mexico, Europe, the Orient 
and the South Seas and has sketched and 
painted on location during these trips. 
She has been awarded cash prizes and has 
had one man shows. Her work has been 
exhibited at the statewide watercolor 
competition at the Pacific Grove Mu-
seum, the Monterey County Fair, and the 
statewide competition at Santa Cruz. 
Jeanne is currently a member of the 
Society of Western Artists, Central Coast 
Art Association, the Monterey Peninsula 
Watercolor Society, and the Military 
Wives Art Association. 0 
New Kids 
on the Block 
A girl , Amity Kath leen, 8 Ibs. 15 oz., born 
July 5 to M r. and Mrs. R. ReynoJds. 
A boy, Prapa n, 7 Ibs. 7 oz., born July 16 to 
Mr. and Mrs. R. Komolmal. 
A boy, Daniel Joseph, 10 Ibs. 4 oz., born 
Aug. 12 to Mr. and Mrs. S. Harrison. 
A girl , Nermin , 6 Ibs. 6 oz., born Aug. 17 to 
M r. and Mrs. F. Soyalp. 
A boy, David lindsay Jr., 8 Ibs. 7 oz., born 
Aug. 18 to M r. and Mrs. D. Leonard. 
A girl, El iza beth Anne, 9 Ibs. 7 oz., born 
Aug. 23 to Mr. and Mrs. J. Smith. 
A girl, Laura Ca rol, 8 Ibs. 1 oz., born Aug. 
27 to Mr. and Mrs. J. Christensen. 
A boy, Henrik, born Sept. 14 to M r. and 
Mrs. H. Peters. 
A girl, Julie Marie, 10 Ibs. 5 oz., born Sept. 
28 to Mr. and Mrs. W. P. Englehart. 
A girl, Courtney Adrienne, 8 Ibs. 15 oz., 
born Sept. 28 to M r. and Mrs. R. 
Fauquet. 
Twin gi rl s, Sarah Kath leen and Stephanie 
Leigh, born Oct. 5 to Mr. and Mrs. John 
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SCHEDL LED \I RLI\ES TICI\ET OFFICE 
REPRESENTING THE SCHEDULED AIRLINES OF THE U.S A. 
AIR CARRIERS REPRESENTATION CONVENIENTLY LOCATED 
ON MILITARY POST FOR THE USE OF THE MILITARY 
AND THEIR DEPENDENTS. 
Nava l Postgraduate School, Room E 124 - 649-8621 
Other olltces at Ft Ord and the PreSIdio of Monterey (OLl) 
Crooks - Mostly Amateurs & Can Be Outsmarted 
In about ha lf of all household burgla-
ries, the burglar enters wi thout force-
usually through an un locked door or 
window or by using a key. 
The U.S. Department of Justice has a 
booklet, "You Could Stop a Crime," that 
can help you protect yourself against 
burglary, rape, arson and other crimes. 
It doesn 't take much to outsmart most 
burglars, since they 're usua lly not "pros." 
Remember to always lock you r doors-
even when you're going out for just a 
minute. Make sure your locks at home are 
the dead bolt type, with a strong metal bar 
that extends one inch into the door frame. 
If it's too hot to close the windows, put 
nails in the window frames so the 
wi ndows can 't open more than a couple 
of inches. 
And, to further deter burglars, mark 
things you own that are particularly 
attractive-such as color TVs, stereos and 
CB radios-with a personal identification 
number. 
Out on the street, it may surprise you to 
learn that losses from reported purse-
snatchings average about $98 a take. But 
protecting yourself just takes common 
sense: walk confident ly; be alert to 
anyone who passes you or to anyone 
behind you ; al night don't take shortcuts 
through parks, parking lots, alleys or 
tunnels; hold your purse tightly and close 
to your body; keep your wallet in a front 
pocket or button your hip pocket; and 
carry as little cash as possible-have your 
paycheck sent directly to a checking or 
savings account. 
If you 're the victim of any crime, be sure 
to report it immediately to the police. A 
five-minute delay means the chance of 
catching the criminal drops by two-thirds. 
You can get a free copy of "You Could 
Stop a Crime," by writing to the Consum-
er Information Center, Dept. 651H, 
Pueblo, CO 81009. 
7 







• • by Phyllis Blackwood 
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10th Annual Carmel Festiva l of Dance: 
Parthenon Dancers of Greece, Sunset Thea-
ter, Carmel. 624-3996. 
OSWC Coffee: Decorating with Fabric. 
NPS Recreation Departme nt Fall Tennis 
Tournament: Mixed Doubles, Sign-up 5days 
prior. $8.00 per team. 
November 6 & 7 Winte r Family Film Festiya l: Walt Disney's 
"Davy Crockett, King of the Wild Frontier" 
Friday 6th at 4:00, 6:00, & 8:00 P.M., Saturday 
7th at 4:00 P.M., $1 .00 adults, 50¢ children, 
November 10 
Monterey Youth Center. 
O scar Winne rs' Film Festival: It Rebecca" 
starring laurence Olivier, Joan Fontaine, 
Judith Anderson. 8:00 P.M ., Sunset Theater, 
Carmel. 624-3996. 
ovember 11 Veterans Day : Holiday. 
November 13-14 NPS little Theate r Presentatio n: "Vaca ncy in 
20-21 Paradise" 8:30 P.M., King Hall. 646-2023 . 




classes of catama rans, Monterey Bay. 
OSWC Christmas Crafts Bazaar: 10:00 A.M. 
to 3:00 P.M., Barbara M cNi tt Ballroom. 
Monterey Yout h Center's Community Lec-
tu re Series: " To Quit Smoking is Easy, But I 
Don't Know How!" Cancer Society Program, 
7:00 to 10:00 P.M., $4.00 Monterey Youth 
Center. 
Sunset Cultural Cente r, lively Arts Series: les 
Ballet Trockadera de Monte Carlo, Sunset 
Theater, Carmel. 624-3996. 
November 20-21 Winter Family Film Festival : " Willie Wonka 
and the Chocolate Factory," Friday 20th at 
4:00,6:00 & 8:00 P.M., Saturday 21st at 4:00 








OSWC Semi-Annual Blood Drive: Informa-
tion call Patti Kenehan, 646-8669. 
Fiesta at Carmel Mission : Birthday of Father 
Junipe ro Serra who was born in 1713. 
Carme l Music Society Concert : Jean-
Philippe Collard, Sunset Theater, Carmel. 
Thanksgiving Day : Holiday. 
Harp Recital: Students of Susann MacDon-
ald, Hidden Valley Music Seminar, Hidden 
Valley Theater, 8:00 P.M., 659-3115. 
Mo nterey Yo uth Ce nte r's Co mmunity Lec-
ture Series : "Al most Everything You Wanted 
to Know About Your 35mm Camera, But 
Were Afraid to Ask! " Fun Workshop $4.00, 
7:00 to 10 :00 P.M. Monterey Youth Center. 
December 1-6 California Wo men's Amateur Golf Champi-
onship: Pebble Beach. 





ta tio n : " Beckett," Monterey Peninsula Col-
lege. 
O SWC Christmas Brunch. 
Internatio nal Committee Graduation Dance. 
OSWC Bargain Fair. 








Relocating to the 
Washington D.C. Area 
Name: 
Address: 
Phone: ________________ __ Office: 
Please Send Me Information on the Following: 
_ _ VA Loan Information __ Townhouses 
__ Conventional Loans __ Detached Houses 
__ Temporary Quarters __ No. of Bedrooms 
__ Home Selling Tips __ No. of Baths 
-Recent Homes Magazine Price ___________ _ 
-Rental Information Style 
__ Investment Property Area Desired 
__ Condos 
MAKE YOUR MOVE EASI ER by 
Calling Collect to CH ERYL ALT ER 
(703) 354-3343 or (703) 569-9700 
For housing information 
complete the fo rm below and mail to: 
Cheryl L. Alter (Personal) 
6804 Hopewell A venue 
Springfield , Virginia 22151 





Life Among the Ruins 
by Janis Shanahan Miller 
As fall approaches, two events are 
inevitable at the Naval Postgraduate 
School. The fi rst event is on October first. 
This is the time at which one realizes there 
are only 66 shopping days unt il Christmas. 
Can everything be accomplished in 66 
days? The loca l stores are trying to help by 
having their "pre-holiday" sales, their 
"Get in the Spirit" displays and their "lay-
the-Toys-Away-Now" campaigns. With 
all this fl urry of seasonal activity, the 
average, unassuming person might miss 
the more important of the two events-
the annua l Military Ball. 
This yea rly event always promis~s to be 
an evening of elegance, class and Impec-
cable good taste. Being the discerning 
housewife that I am, I realized that this 
ball was just the thing I needed to raise my 
social standing. After all, being seen at 
Dennis the Menace Park emptying sand 
out of size one tennis shoes wasn't the 
image I'd always hoped to project. I 
decided that I was definite ly ready to 
become the belle of the ball. 
For those of you ready to make this leap 
into social prominence next year, I am 
hereby giving you some hints on how to 
make the mili tary ball a memorable event. 
The fi rst hint is be subt le in convincing 
your husband to go. 
My husband is the gentle sort; he never 
becomes upset over the errors in the 
checkbook, mismatched socks or hair-
spray on his shaving brush. But at the 
thought of getting "dressed up," this 
gentle person sudden ly becomes a cross 
between Attilla the Hun and Jack the 
Ripper. Max is convinced that God 
created man with a levi Strauss leather 
patch attached to one's backside and a 
Munsingwear penguin tatooed on the 
chest. Bow ties, dress white shi rts and 
dinner jackets qualify as a form of cruel 
and unusua l punishment and shou ld be 
ou tlawed by the state. A simple way to 
avoid the quarrels over dinner dress is to 
make this simple statement (to be deliv-
ered quite nonchalantly whi le he's dish-
ing up his third helping of baked beans). 
"Oh well, you probably can't g~~ into 
your uniform anymore anyway. The 
baked beans never make it any further but 
the uniform is immediately taken out of 
mothballs and sent to the cleaners. 
After taking your husband's uniform to 
the cleaners, one must also decide 
whether or not to take him to the cleaners 
as well. I was totally committed to the idea 
of a new formal. If a woman is to ever 
change her homemaker image to that of a 
"femme fatale" she can NEVER be seen in 
a year o ld formal. Max kept remindi ng me 
of my previous year's pledge to wear my 
present forma l forever ... until it died. 
Okay, so I lied. But my strategy was to 
make it appear as though a new formal 
was a necessity, not a frivolity. I accom-
plished this feat through the guise of a 
candlelight dinner. The steak was cooked 
to perfection, the potato baked to the 
proper doneness, and the wine served at 
the exact temperature so as not to chill me 
when it was inadvertently spilled on the 
outdated formal. With innocence written 
all over my face, I meekly suggested that a 
new dress might be in order. Luckily for 
me, it wasn't until after the new purchase 
that Max realized I don't even drink wine. 
Needing a new formal, I looked for-
ward to shopping for just the right dress. 
Had I been wise, I'd have started last year. 
Never did a woman look so hard and find 
so little. Finally, in a desperate effort to 
find something, I entered the "exclusive 
dress shop." Every town has at least one of 
these shops where the dresses are hidden 
in a viewing room and the sales people are 
taught to speak in hushed, refined tones. 
So as to appear like I knew what I was 
doing, I dressed casually but stylishly, did 
my hair just so and I~ft my two-year old at 
home with his father. 
As I entered, using my best casual but 
stylish walk, a saleslady glided up to meet 
me. Upon hearing my request for a gown, 
she immediately answered, " I have just 
the thing for you. " That is the statement 
which always strikes fear in my heart and 
this instance was no exception. Her " just 
the thing" turned out to be shocking pink 
ruffles. I'm sure there was a dress there 
somewhere among the ruffles but I wasso 
busy casually but stylishly trying to ignore 
the sizable price tag that the dress went 
unnoticed. I gave up casual and stylish 
and just made a hasty exit. 
As the day for the ball approached, the 
"special dress" was joyfully found., !he 
uniform cleaned and the babyslttmg 
arrangements made. Despite my rejected 
suggestion that we hire a limousine so we 
could arrive in style, we made our grand 
entrance and found our table. Everything 
was elegant and totally romantic. The 
meal was superb and the music outstand-
ing. Then tragedy struck. Never had I felt 
so defeated and embarrassed. I was sure 
everyone was staring at me. How could I 
ever take the dance floor again, face my 
friends, or write home to Mother wh~n I 
was faced with the fact that there, floating 
to waltz tempo was my " special dress" on 
someone else. And, of course, the some-
one else had to be tall , slender, gorgeous 
and young. As she gracefully danced my 
way, she smiled sweetly and said , "I see 
we chose the same dress. " I just shrugged 
casually but stylishly and said, "This old 
thing? I just wore it because my husband 
wouldn't let me buy a new one." 
FURNlTURE AND PIANO REFINISHING 
~-=-~-~ ANTIQUE 
, iii RESTORING A SPECiAlTY -
MILITARY CLAIMS 
& ESTIMATES 
TOUCH-UP & SPOT REPAIR 
GOlD & SILVER LEAFING 
FURNITURE REPAI RS 
OLD PAINTINGS & PICTURE FRAMES 




PICK-UP & DELIVERY 
(408) 373-3030 
289 Dickm. n Ave nue 
Monlerey, C. liio rni. 93940 
Career Temps 
TEMPORARY PERSONN EL 
SERVICE 
A Division of the 
Marshall Group Personnel Service 
• Secretariat ~ Clerical e 
• Data Processing T 
• Word Processing 
• Accounting 
• Convention Personnel 
• Product Demonstrators 
Applicants are Screened 
Tested . Bonded 
Quality Personnel Available By 
• Oay • Week . Month . Year 
Member California Association 
of Temporary Services 
An Equal Opportunity Employer 
Free to Appllcenls 
Applicant. Alway. W./come 
625-5700 
Ocean at Lincoln, P.O. Box A 1, 
Carmel, CA 93921 
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Cooking wit h wi ne has been po pular 
ever since the taste of fer me nted fruit was 
discovered . rhese reci pes a re from win-
e ries in ou r area . 
Arrosto Di Vitello Con Verdura 
(Fortino Winery) 
3-4 lb. chuck roast 
Yl medium onion, sliced 
2 carrots 
pinch rosemary 
1 T. oil 
dash salt 
dash pepper 
Yl C. Grenache Ruby 
14 C. water 
3 potatoes, peeled and quartered 
Brown roast in o il , sal t and peppe r t 
uncove red in oven (450°). Add o nions, 
rosema ry, car ro ts, and po tatoes. l eave fo r 
two mi nu tes, the n add Gre nache Ruby 
wine and water, pou ring over top of roast. 
Cover and reduce heat to 350° and cook 
fo r 2Yl hours. 
Polio Cacciatore 
(Fortino Winery) 
2Y2-3 lb. frying chicken, cut-up 
2 T. oil 
dash salt 
dash pepper 
1 medium red onion, sliced 
Italian seasoning, to taste 
2 medium, skinless, chopped tomatoes 
1 can drained mushrooms 
1/3 C. water 
14 C. Grenache Ruby 
Place chicke n in hot ski llet with oil. Add 
salt , peppe r, and onion on top of chicke n . 
Fry abo ut 5-10 minutes. The n add season-
ing, tomatoes, mushrooms, and water. 
Simme r, covered , 45 minutes to 1 hou r. 
Add wi ne and simmer 15 more minutes. 
Italian Salad Dressing 
(Live Oaks Wine ry) 
)/4 C. olive oil 
1/ 3 C. pure wine vinegar 
V:z t. salt 
\4 t. pepper 
1 clove garlic. pressed 
1/2 t. dry mustard 
III t. paprika 
Ifl I. oregano 
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by Jane E. Neboshynsky 
Shake a ll ingredients togethe r in a 
covered jar until ble nded . Shake severa l 
times be fo re serving. Th is dress ing is best 
whe n pre pa red at least o ne ho ur be fore 
se rving. l e ttuce leaves must be very dry 
be fo re mi xing in sa lad dress ing. 
Wine Cake 
(Casa de Fruita Winery) 
1 box (18.5 oz.) yellow cake mix 
1 box (4 oz.) instant vanilla pudding 
4 eggs 
)/4 C. any fruit wine 
).4 C. oil 
DISCOVER 
Mi x a ll ingred ie nts fo r 8 minutes at high 
speed . Meanwhile, m ix topping : 
1.4 C. sugar 
2 T. cinnamon 
II> C. chopped nuts (Optional) 
Sprinkle half ofthe topping mixture in a 
greased Bundt or tube pan . Pour half of 
the cake batte r over to pping, sprinkle rest 
of topping mixture o n batte r, and finall y, 
po ur in rest of ba tte r. Bake 1 hour at 350° 
until knife comes o ut clea n. l et sit 10 
minutes, remove fro m pan. Glaze with : 
2 T. wine 





r~ Cocktail \..L..LJ~~,;;';.~. Lou n ge 
mission between 
5th & 6th, carmel 624-8597 
Cocktails 4 to 10 in the Lounge 
Dinner 4 :30 to 9 in the Main Dining Room 
Closed Monday 
by Eva Krynovich 
My husband and I recent ly dined at one 
of the finest Chinese restaurants on the 
Peninsu la, The Fortune Cookie. located 
at 429 Alvarado Street in downtown 
Monterey, it was the first Mandarin 
restaurant on the Peninsula . Owner, John 
Hoang attributes much of his success to 
good luck; however, he spends endless 
hours making sure even the most minute 
details are adhered to in his food prepara-
tion . He personally assu res that his 
vegetables are fresh and that his talented 
chefs cut, marinate and cook each piece 
of pork, beef or chicken to perfection . 
John's Szechwan style cooking uses more 
spices than Cantonese and, although The 
Fortune Cookie serves excellent Canton-
ese dishes, the Szechwan ent rees are 
nothing short of superb. 
My suggestions include sta rting with a 
bottle of Fu Jin, a delicious medium dry 
white wine. For a unique soup try the 
Sizzling Rice Soup, a blend of ch icken, 
shrimp or Abalone and Chinese vege-
tables simmered with the rice added at 
the table. Next you must try the Mu Hsi 
Pork which consists of egg, wood ears, lily 
stems, bamboo strips, cabbage and scal-
lions, tossed and fried mixed in a Hoisin 
sa uce and placed in a homemade paper 
thin Chinese pancake. Delicious! 
For an entree, I recommend the lemon 
Chicken which is marinated ch icken 
breasts lightly breaded and fried served in 
a lemon sa uce. Another excellent entree 
is the Sizzling Ri ce with Beef on Hot Plate. 
A rea l treat, not only to your eyes and ears, 
but especia lly to your taste. It is a choice of 
meat and Chinese vegetables cooked to 
perfection and poured over crispy rice on 
a hot plate. 
The Fortune Cookie will celebrate their 
sixth anniversary starti ng October 30 
through the month of November. The 
celebrat ion will include Dragon Dancers, 
specia l dinners and complimentarycham-
pagne. 
The Fortune Cookie has an extremely 
warm and friendly atmosphere with an 
extensive menu. John, his family and staff 
are eager to offe r suggestions and prom-
ises you will not be disappointed. And so 
do It 0 
COMMISSIONED OFFICERS AND FACULTY CLUB 
The Naval Postgraduate School Officers' and Faculty Club is among the finest In the Navy. Its 
services are provided to all active duty officers of the Armed Forces. faculty members and other 
specific groups. BankAmericard and Mastercharge are accepted for package store. evenrng food 
services and EI Prado bar. 
Contrnental Breakfast - 0739-1 030. EI Rancho: Luncheon - 1100-1315. EI Rancho (Cafeterra) : 
Evening Dining - 1830-2 130. EI Prado (Frrday and Saturday). TGIF on Frrday nrghts 2100-0100. 
Music Friday and Saturday nights 2100-0100. 
Attractive rooms at the Club are avai lable for private partres. and the Club wrll proVide prepared 
menu selections for home parties. For details call 372- 1339. 
Remember to make reservations early and do let the Club know if you must cancel them . 
GUARANTEE ON 
PARTY RESERVATIONS 
Private parties in our dining 
rooms for wh ich re se rvations 
have been made for 20 or more 
persons. must sign a contract (at 
least 24 hours prior to the event) 
guaranteeing 95% attendance. 
.. ~---~:: 
J II !I ~ I I 
., 
Th e beautiful sunken. garden l"ith pool. colorful 
flowers and well groomed plants sets the scene at 
Henmann Ha ll at the e ntrance to the Commis-
sioned OffIcers' and Faculty Club. 
NPS PACKAGE 
STORE - 373-7511 
rs located adjacent to the 
Post Offrce. near parking lot 'E 
at the rear of Herrmann Hall. 
Beer. Irquor. wrne . mrxers. cock-
tail snacks and bar accessorres 
are available. 
MondaY-Saturday t 000-1700 
Open Frrday evening untrl 8 
p.m. 
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by Susan Carr 
Since this issue has been affectionately 
dubbed "sour grapes," we thought it 
might be helpful to describe for you some 
of the ways La Mesa-iles have chosen to 
house the same . Herewith, wine rack 
suggestions for your perusal. 
Believing strongly that good things 
come in small packages, ,'II sta rt with 
some of the smaller racks. A convenient 
way to store three to six bottles is an 
attractive silver rack which cou ld fit atop 
almost any cabinet or counter. If you 're 
interested in this sort of thing, do some 
shopping around; it 's possible other 
finishes (copper, brass, etc.) are available. 
Another variation is the wine rack made 
of wood that usually stands about three to 
four feet high and the bottles are stacked 
between dowels and wooden grooves. 
This type usually sits on the floor. One 
quite handsome one I have seen has a 
wide enough counter on top to hold 
glasses, a carafe, etc. This type rack could 
be easily made by someone fairly handy 
with wood. 
Speaking of handmade wine racks, 
another medium requiring fairly simple 
skills is macrame. Requiring mostly square 
knots and suspended from much the 
same as a plant hanger, this rack is 
approximately four feet in length. About 
eight bottles hang upside down in a 
diagonal fashion, with the bottom and 
neck of each bottle fitting into its own 
individual loop and niche. An added 
advantage to going this route is that the 
color can be chosen to harmonize with an 
existing color scheme. 
A wrought iron wall rack is another 
attractive alternative. Coils or loops form 
the casings for the wine bottles. These 
racks come in a variety of sizes, so choose 
the one that best suits your needs. 
I have to confess that my favorite is a 
Baker's Rack with the bottles positioned 
directly below the wooden cutting board 
top. This rack houses six bottles in a row 
turned on their sides. Incidentally, I 
happen to own this particular rack, which 
may expla in why I am so partial to it! 
The traditional bar is always nice, as well 
as a locked wood and glass liquor cabinet , 
but I feel I must acknowledge those of us 
who really know how to do things right : 
Don't be ashamed of your underground 
or downstairs wine cella r. There is no 
shame in admitting to guests that the wine 
they are drinking has been properly aged 
in a cool, dark place as opposed to those 
gauche sou ls who buy it by the jug and 
proceed to pour and drink as soon as they 
get it home. Imagine even serving it to 
guests! ! 
Such is this month's helpful offering; I 
hope you found it useful. As always, if you 
have a suggestion to make your or 
someone else's quarters more attractive, 
tolerable, or just plain liveable, give me a 
call at 372-6673, or notify me through SMC 
1320. Thanks to you who have been kind 
enough to ca ll and offer your help; we 
appreciate your assistance. 0 
George W. East 
Richard L. Fowler 
EFFECTIVE & PROFESSIONAL 
REAL ESTATE SERVICE 
· . . Buying or Selling Your Home 
· .. Nationwide Referral 
· .. Purchase of High Yield Trust 
Deeds 
· . . Real Estate Investments 
· . . Convenient to NPS 
· .. Consulting 
2600 Garden Road. Suite 11 O-E 




Peninsula Produce, the peninsula people's purveyor 
of perfect produce products persists in presenting 
perfect produce for the prestigious people 
of the peninsula. 
OPEN 7 DAYS A WEEK 9-6 
2400 DEL MONTE AVE., MONTEREY, CALIF. 93940 - TEL. 372-4372 
LOWEST PRICES ON THE PENINSULA FOR FRESH CUT FLOWERS 
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Focus of the Month - Wine Wine What Do You 
Know about 
Regional Wines? 
by Virginia Duym 
This quiz contains an unfair mixture of 
general knowledge and trivia-the sort of 
information you pick up when you visit a 
lot of wineries. A score of 5 makes you an 
expert. 
1. Which county has the largest number 
of acres in wine grapes? 
A. Napa B. Sonoma C. Monterey 
2. Napa's wine industry is nearly 100 
years old; how old is Monterey'sl 
A. 20 B. 50 C. 100 
3. Monterey County produces 
A. wine and table grapes 
B. raisins and wine grapes 
C. only wine grapes 
4. This region 's climate most closely 
resembles that of which European 
wine growing region? 
A. The Rhine B. Burgundy 
C. Bordeau x 
5. Which nearby winery owns no vine-
yards but buys all its grapes? 
A. Monterey Peninsula Winery 
B. Venta na C. Jekel 
Quiz Answers 
1. C. Monterey has approximately 
33,000 acres, while Sonoma and Napa 
have around 25,000 each. 
2. A. Almaden and Mirassou planted the 
first large vineyards in 1961. 
3. C. It is the only grape area to 
specialize in wine. 
4. B. The long cool summers near the 
coast favor the traditional Burgundy 
grapes. 
5. A. Then it processes each batch 
separately and labels the bottle by 
vineyard of origin. 
6. B. Mirassou and Jekel are both family 
owned. 
7. C. Masson and Monterey Vineyard's 
holdings are in this county. 
8. B. Chalone is near the Pinnacles; 
River Run is in Watsonville. 
9. B. Doug Meador of Ventana still wears 
his flight jacket on the farm. 
10. A. Unfortunately the Smothers' Win-
ery doesn't permit visitors. 0 
Wine 
6. This rapidly expanding winery is 
owned by Coca-Cola. 
A. Mirassou B. The Monterey 
Vineyard C. Jekel 
7. In addition to its Monterey holdings, 
this winery owns nearly all the wine 
vineyards in neighboring San Benito 
County . 
A. Paul Masson B. The Monterey 
Vineyard C. Almaden 
8. The only winery in Carmel Valley is 
A. Chalone B. Durney 
C. River Run 
9. The winemaster at this vineyard was a 
Navy fighter pilot before he grew 
grapes to sell; now he also makes 
wine. 
A. Monterey Peninsula Winery 
B. Ventana C. Chalone 
10. A winery in Santa Cruz is owned by 
this celebrity. 
A. Dick Smothers B. Paul Anka 
C. Frank Sinatra 
fORrUNE C 
SZECHWAN-MANDARIN RESTAURANT 
429 AI.or.do 51. • Old Monl ... y • 375-aooa 
Lunch Mon.-Fri. 11:00 - 2:30 Din .... Every Dar 4:10 -1'-
1 V. Blocka lrom file Mont..., Coo ........ _ 
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A Tasting 
We Did Go 
by Susan Carr 
In the space of approximately five 
hours, eleven of Classmate's finest left La 
Mesa knowing little about the " juice of 
the grape," and returned to Monterey as 
wine connoisseurs. 
We accomplished this feat by making 
our way, via auto caravan, to Hecker Pass 
early one Tuesday morning. The tale that 
follows may sound incredible, but let me 
hasten to assure you that nothing, not 
even the names, has been changed to 
protect the innocent. 
After deciding which combination of 
bodies wou ld best fit in each of the three 
cars, we were off. First stop ... San Martin 
Winery, just off 101. 
Although eleven staff members went wine tasting, one or two remained incognito. pholobyl~lee 
P.lIquene 
Full of excitement and anticipation, we 
approached the tasting bar. As each 
selection was explained and poured 
everyone chose her favorite and starred 
that selection on the brochure we were 
given . Our host was Michael , who very 
kindly explained at the onset of the 
program, that he would only be filling our 
glasses one quarter full because "people 
tend to get clumsy after six FUll glasses!" 
(NOTE: Photographer Leslee Paquette 
was so busy trying to capture the "bou_ 
quet" on ou r faces that she scarcely had 
time to taste anything!) 
Next on the agenda was the live Oaks 
Winery along the Hecker Pass Highway. 
" St. " Peter was on hand with his keys to 
assist and further broaden our spectrum 
of wine knowledge. We sipped from shot 
glasses imprinted with "Gi lroy, Ca." and a 
red line (whiskey point). Peter was filling 
~~ ~~ yr 1S;~ 1" Tomorrow's Fashions Today at Yesterday's Prices yr ~~ 1" 
· A"t. · ; ' lt l "1 "" . <:! " < i "'. <:! 
• -, \V , • ' ~ 'I/ 
Sample Safari 
Selection, Style. Price & Top Quality 
Go WILD over our 
BLAZERS. SKIRTS. PANTS. 
BLOUSES. SHIRTS. JACKETS. COATS. 
DENIMS and SWEATERS. 
Sizes 4·14. 
All Prices BELOW Suggested Retail. 
Save up to 1/ 3 or More. 
Why pay typical retail when 
SAMPLE SAFARI 
has it for 50 much less?! 
SAMPLE SAFARI 
~\.I: $,~ S.E. Corner of San Carlos and j..~\.I=- $,~/., yr tJ '7 ~" Seventh, Carmel·by·the-Sea T' ~. '1 :"t;. 
" ' .... ~~- ~ (acr055fromNlel5en',Market) " / , . -
. ~ t. . . ~.::...:..:::.::...:..:::==..:..:..::=:...--- ..:=:.~~:...... , ~ i. ( ; 
• ' ~ '" ( Monday.saturdaY-9:30-S:30 sunday-Noon.4:00' \ .:; , 
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his glasses up to the whiskey point 
because if he went over Gilroywith water, 
the fire (normally brandy in a shot glass) 
wou ld go out. Once more we chose our 
favorites and enjoyed oyster crackers to 
cleanse polluted palates. Yours truly was 
beginning to feel her oats, and opted for a 
seat at the "standing room only" bar. The 
reasonable (cheap) prices of this winery 
so intrigued severa l members of the staff, 
A mildly intoxicated group of staffers pose with 
winery owner, Fortino and Fortino dog, in the 
grape fields. photo by Mr1 Fortino 
that we left Live Oaks with two full cases. 
By mutual consent, it was l' :30 and 
LUNCHTIMEI! The crackers had helped 
to soak up our uexperiments" but more 
solid fortifi cation was definitely in order. 
The kind people at the Fo rtino Vineyards 
gave us the run of their lunchroom and 
later their winery. Amid naturally jovial 
exchanges, a potluck bread, cheese, and 
sa usage repast was enjoyed by all. Lest we 
forgot the purpose of our excursion, 
editor Gai l Agor produced . . . what elsel 
two bottles of vino to complete the meal. 
Following lunch, we began a rather 
lengthy excursion into the world of 
Fort ino wine, with Shirley as our guide. 
After we had all tasted the w ine and 
bought Fortino t-shirts, " Never Bite the 
Foot that Stomps Your Grapes," we 
learned the ins and outs of the wine 
making business a la guided tour. 
Upon the conclusion of the tour, it was 
decided by one and all that we had all 
enjoyed an extremely FRUITful day and 
were ready to start for home. So back we 
came, full of knowledge, expertise and 
quite full of wine. I believe the staff will 
agree with me on these two important 
items to leave you with : 






2) " He who drinks gets drunk; 
He who gets drunk goes to sleep; 
He who goes to sleep does not sin ; 
He who does not sin goes to heaven; 
So let's all drink and go to heaven." 
Viva the GRAPEI!!! 0 









-RUGS OR CARPET! 
by leilee P.quelte Paquelle 
CARPET 




FLOORS .. . READY 
TO INSTALL! 




ROOM SIZE REMNANTS FROM . 
'WITH EVERY ROOM SIZE 
REMNANT PURCHASED 
• 
517 E. FRANKLIN AVE. 
MONTEREY · (408) 373-4457 
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Tasteful to Tacky 
by Sharon S. Calcaterra 
Brick, Tulip, Pouch, Puller, Screw, 
Stopper, Pourer, Skirt, and Bucket are all 
terms used in reference to serving wine. 
When you buy a bottle of wine there are 
certain worries that go along with the sale. 
You are probably wondering how to 
present this bottle of wine to your guests. 
If you are serving in your home, the 
wine brick is probably the most advanta-
geous. It 's a tall cylinder made of clay. You 
pour cold water into it , let it sit awhile, 
empty it, and then it 's all set to keep your 
bottle of wine cool all evening long if 
desired. 
The tulip is also very convenient. It 
doesn 't cover the whole bottle of wine as 
does the brick, but it keeps the wine as 
cool and it 's easier to transport. It 's short 
and made out of vinyl with some sort of 
chemical or dry ice in the lining. All that 's 
needed is to put it in the freezer for a few 
moments. 
If you are taking wine to someone's 
home as a gift, you might consider 
dressing it up with a skirt. A skirt 
resembles an apron or tuxedo or almost 
anything your imagination desires. If you 
don 't want to make one, they are available 
at some craft stores and wineries. It does 
not control the temperature of wine; it's 
strictly a conversation piece. 
Bags, baskets, or pouches, insulated or 
not, are other paraphernalia used to carry 
wine easily. Insulated pouches are terrific 
for a picnic at lover's Point, also baskets; 
but it depends upon how much time you 
plan on staying and whether you want 
your wine chilled or not. If giving as a gift, 
the bag is the least expensive and is 
available in various designs. 
Then there are the old reliable buckets. 
They come in all shapes and sizes, old or 
new, in plastic, metal , or wood. Just add 
ice and the bottle drips water all over your 
lap when poured. 
After choosing the proper container for 
your bottle of wine, there is the question 
of how to open it. Getting the cork out of 
the bottle is easier when using the proper 
apparatus. There are cork pullers and 
the re are cork screws. They both vary in 
price, size, and design . This decision 
should be based on your desire for flare 
and your wallet. Of course, there's always 
the screw top cap. 
Another item you should consider 
purchasing is a wine bottle stopper/ pour· 
er. This is a must when pouring wine from 
bottle to glass. It regulates the flow of 
wine to prevent trickles down the side of 
both and helps eliminate waste. This 
makes a great impression on your guests. 
Now the question is raised, how much 
of this equipment is necessary when 
buying a bottle of wine? The answer 
depends on whether you wish to be 






We keep your car clean We ltOr! your car 
We shaw yOur car 10 prospective buyers 
We provide Blue Book Information We 
OHisI w llh OMV work and help buyers get 
financing The overage time required to 
sell a car from Our lot has been less than 
three weeks Don't sit around home 
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messages All Ihls for onty a nominal 
dl~ayfee 
~we Invite you to Inspect OUr lot . "night or day". We only rent spoce . ... Our sefVice (, experience Is FP.EE. . D •• ' i1" .rUt 646-1500 
WA.SHINGTON (, BONIFACIO, MONTEREY 
The World's Largest Military Center 
serving the cities of 
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Norfolk * Portsmouth * Va. Beach 
Chesapeake * Newport News * Hampton 
And Goodman Segar Hogan·s Relocation Service 
Center can make it easier for you. We've been 
welcoming people to the Hampton Roads area 
for over 30 years. We want to welcome you too! 
Send us the attached coupon or call collect at 
(804) 627-3560 and we'll forward you our 
Welcome Information Kit. 
Mail to: 
GOODMAN SEGAR HOGAN 
RElOCATION SERVICES CENTER 
4141 Granby Street 
Norfolk, VA 23504 
,-------------------------1 
i rm moving to, _______________ _ 
I I When? _______ _ Price range, ______ _ 
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BEA UTIFUL THINGS FOR BEA UTIFUL PEOPLE 
Whatever is new in 
the world of fashi on, 
you'll find it at 
Howard's ... 
presenting a colossal dress 
in polyester georgette w ith 
three tiers of soft ruffles 
over a sheer chiffon top. 
In black, 
sizes pet ite, small and medium. 
91 .99 
DEL MONTE SHOPPING CENTER 
~MQl)a,~~ "~?~~1 ,~!:,UP~ 
ARE PRIMARY TEETH IMPORTANT? 
Primary teeth (a much better phrase than "baby teeth") playa very important 
role in the development of a child's future dental health. Obviously, they are 
necessary for chewing. Even more important, primary teeth create the proper 
spaces for the permanent teeth. A primary tooth that is prematurely lost can no 
longer do this job. The teeth nearby will crowd into the empty space, and when 
the follow-on permanent tooth tries taenter, there may be no room. Asa result. 
it may become impacted (lean sideways inside the gum) . Or. it may crowd its 
way in and destroy the delicate balance of the mouth. 
Losing primary teeth prematurely is one of the most common reasons for 
orthodontic treatment later on. Prompt treatment with a space-maintaining 
appliance is generally called for to reserve the room for the developing adult 
teeth. Dental examination about age 3 is recommended for young children. 
Call us at 649-1055 for a convenient appointment time. 
• 24 HOUR EMERGENCY SERVICE AVAILABLE' 
Arlen Lackey D.D.S., James Poole, D.D.S. 
675 PINE AVENUE, PACIFIC GROVE, CA 
TELEPHONE (408) 649-1055 
The California 
Wine Festival 
The Monterey Peninsula is humming 
with excitement in anticipation of the 6th 
annual California Wine Festiva l, to be 
held December 6 through 9. 
Participating in this four-day event will 
be 89 of California's leading wineries, 
representing the entire spectrum of the 
state 's wine industry. The participating 
wineries range from small, " boutique" to 
giant. There are wineries from Southern 
California to the Napa Valley; Sonoma, 
Monterey, etc. 
HWldreds of specially selected wines 
will be available for sa mpling. In addition, 
each winery will have its winemakers and 
principals on hand to discuss the wines 
with those attending The California Wine 
Festival. 
The lectures, seminars and evening 
tastings will be at the Monterey Confer-
ence Center. Each day the participants 
will go to various sites on the Peninsula for 
five-course gourmet lunches with wine. 
A Monterey County wine will be served 
each day, with lunch, along with another 
California seledion. Among the lunch 
sites are The Lodge at Pebble Beach, The 
Beach Club, Outrigger, Rancho Canada, 
Carmel Valley Golf & Country Club, La 
Playa and Doubletree Inn. 
The extensive program of lectures and 
seminars features over 20 nationally 
recognized authorities on wine and food . 
The C2lifornia Wine Festival attracts 
wine buffs, restaurateurs, wine merchants 
and journalists from throughout the 
nation . Thirty-five states and seven for-
eign countries were represented in 1980. 
The Chicago Daily News ca lled it " the 
most enjoyable and educational wine 
celebration in America," while the San 
Francisco Chronicle commented on "the 
astonishingly consistent level of quality 
the wineries offered for tasting." 
" We offer a unique opportunity to gain 
comprehensive first-hand knowledge of 
California's fine wines and its winemakers 
during four leisurely and enjoyable days," 
said Festival Director, Joan Keisel. 
HChances are," she added, " that one 
couldn't duplicate this kind of experience 
even by traveling all over the state. You 'd 
never meet that many wine personalities, 
nor be able to sample some of the wines 
they bring to Monterey," she added. 
The California Wine Festival is a non-
profit public benefit corporation and all 
net proceeds are committed to scholar-
ships for students of viticulture and 








Fisherman's Wharf #1 
372-5520 
~ ff~ Off, 1M ?~ 
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"jiM SduJi,on, oj &Iftu aM, JeQ,4, 
We ffaue JELLY BELLY® Jelly Beans 
MCIVISA accepted 
Present Military Identification 
and receive 10% discount at the register 
(minimum $5.00) 
Good thru Thanksgiving Day 
Novitiate Wines 
by Leslee Paquette 
Dotting the interior of California, 
vineyards and wineries are common 
sights. In the foothills of the Santa Cruz 
Mountains, 70 miles south of San Francis-
co, the Novitiate Winery has been grow-
ing and producing wines since 1886. What 
is unusual about Novitiate is that the 
vineyards are maintained and the grapes 
are fermented by the Society of Jesus, or 
the Jesuits. 
Out of the necessity to finance the 
educations and training of the Jesuit 
priests and brothers, 14 novices in the 
Novitiate (an ecclesiastical word for a 
place where a novice or beginner lives) 
began cultivating the grapes used to 
produce sacramenta l wi ne with vi ne 
cuttings from Montpellier in southern 
France. In accordance with canon law of 
the Catholic Church, altar wines may 
contain nothing but juice from natural 
grapes. The Novitiate was one of six 
wineries in the country producing wines 
suitable for the mass, and they were sold 
almost exclusively to redories through-
out the United States. The operation has 
survived the 1906 earthquake and a 
devastating fire in 1934, expanding its 
capacity throughout the years. Today, 
40% of the total sales are for altar wines 
and 60% are for commercia l wines. 
The seminary program was transferred 
to southern California in 1968 and the 
Novitiate itself was renamed the Sacred 
Heart Jesuit Center, headquarters for the 
Society of Jesus for California, Arizona, 
Nevada, Utah, and Hawaii. The winery still 
specializes in sma ll batch aging. There is 
no mass production for the 15 rare table 
and sweet wine varieties, including reds 
and white, aperitifs, and dessert wines. All 
of the wines aged in the 2300 oaken 
barrels in the cellars are estate wines, 
grown on the private vineyards of the 
Novitiate and bottled there, allowing for 
meticulous quality control. The outstand-
ing quality of the Novitiate wines is 
evidenced by varieties such as Black 
Muscat. which originated there and is 
considered by connoisseurs to be the 
finest dessert wine on the market. 
In a secluded atmosphere of peace and 
serenity, visitors can enjoy individual 
attention from the Jesuits in the form of 
tours {conducted Monday through Friday 
at 1 :30 and 2:30, and Saturday at 10 :00 and 
11 :001 and in the stone cellar tasting room 
{opened Monday through Saturday 9:00 
to 4:00, and Sunday 11 :00 to 4:001 . Wines 
may be sampled and purchased that 
otherwise would be difficult to find in 
retail outlets because of their limited 
production. Prices range from $1.49 a fifth 
for Burgundy and Dry Sauterne to $2.49 
for Black Muscat. Three and four bottle 
assorted gift packs are avai lable, as well as 
cases for as little as $17.88. 
In The Vernacular ... 
by Jane E. Neboshynsky 
Certain words are heard in wine cellars, 
vi neyards, wine shops. For the novice, the 
language of wine-lovers can be confus-
ing. Here is a list of the most frequently 
used words in a wine-appreciator's vo-
cabulary: 
Acidity-The pleasant bite and natural 
tartness of fruit. 
Amabi le-A wine which is pleasing, often 
sweet. 
Aroma-The smell of a wine when it is 
young, but not a dupli cate of the fresh 
grape flavor; as wine ages it develops its 
bouquet. 
Astringency-A quality produced by 
tannin, particularly in red wines. As 
wines mature, the tannin tends to 
mellowout. 
Balance-The bouquet , smoothness, and 
other qualities all even and combined, 
as a sca le in balance. 
Body-Intensity of flavor. 
Bouquet-The finished fragrance of a 
wine. 
Character-Qualities so definite and 
unique as to be unmistakable. 
Clean-leaves an uncluttered and dis-
tind flavor in the mouth . 
Coarse-A wine with lots of flavor, but 
not much good flavor. 
Corky or corked-Spoiled wine, the 
result of a spoiled cork. 
Delicate-Subtle, smooth, but not with-
out flavor. 
Dry-The opposite of sweet. 
Earthy-Solid flavor in a complimentary 
sense. 
Finesse-A wine with distinction and 
subtlety. 
Flinty-A hard taste, but not harsh. 
Flowery-Reminiscent of flower blos-
soms, but not perfumy. 
Foxy-The flavor of wine made from 
indigenous America n grapes. 
Fresh-Young flavor. 
Hard-A flavor which, over time, may 
soften. 
Mellow-A soft, full taste. 
Mousseux-Sparkling wines which are 
not champagnes. 
Nerveux-Well-ba lanced and vigorous. 
Nose-To judge wine based on smell. 
Nutty-Reminiscent of walnuts. 
Peti llant-Very light sparkle. 
Rounded-A wine whose qualities com-
plement each other. 
Sec-Dry. 
Soft-Pleasing, balanced wine. 
Spicy-Young, provocative and pleasant 
taste. 
Spritzig-light sparkle. 
Tannin-The elements of wi ne which 
make it puckerish. 
Tart-Pleasant acid ity. 
Vilis labru5ca-Grapes indigenous to 
North America. 




is pleased to announce 
the addition of Michael M. Miro 
to its fine sales staff 
Michael Mlro 
US Naval Reserve 
Military '" Civilian 
Overseas Delivery 
Specialists 
"Servi ng Your Needs Best 
Through Experience" 
MOTORSpORTSLTD 
BMW • PORSCHE • AUDI 
#1 Geary Plaza 
Monterey Peninsula Auto Center, Seaside 
New - Used (408) 899·5555 Sales and SeNice 
HOLMANS 
of the monterey peninsula 
A FULL SERVICE DEPARTMENT STORE: Everything 
for Men. Women. Children. and for the Home 
Shop HOLMAN'S, Lighthouse Avenue, Pacific Grove. Carmel 
Rancho Center. THE TREND SHOP, Del Monte Center. 
TRENDS FOR HER, Pacific Grove 
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What's in a Jug? 
Generics and 
Varietals 
by Phyllis Blackwood 
Generic drugs, generic grocery pro-
ducts, generic beer; we see them all. But, 
what about generic wines? We buy them 
in large jugs and even in plastic bags in 
dispenser boxes; but just exactly what is in 
those jugs? Generic wine categories 
include Chablis, Burgundy, Bordeaux and 
Riesling. These are not really produced 
from specifics varieties of grapes but from 
families of varieties that take their names 
from the famous wine districts in Europe. 
This means that a California Chablis is 
merely a wine that characteristically 
resembles the wines of that French re-
gion. 
The other category of California wines 
is the varieta ls. This means that the wine is 
named for the specifi c grape variety used 
in producing it. To be a true varietal at 
least 51 % of the grapes used in the 
production must be of the specified grape 
variety. Wines bearing a varietal label are 
usually a quality degree above the aver-
age generic. Some of the most common 
California varietals include: 
Pinol Noir-made from a fine grape in the 
Burgundy family of reds. The vines are 
low-bearing and the resulting wines 
expensive. 
Cabernet Sauvignon-produced from a 
grape of the Bordeaux family of reds. 
This grape thrives in California and the 
resulting wines are some of the best of 
American wines. 
Chardonnay-made from a grape of the 
Chablis fami ly of whites. It has, as the 
Pinot Noir, low-bearing vines and is 
correspondingly expensive. 
Johannisberg Riesling-produced from a 
Riesling family grape. This wine gener-
ally falls into the medium/ dry white 
table wine category_ 
Sauvignon Blanc (Freme Blancl-A very 
dry white wine sim ilar to the white 
wines of Bordeaux. 
There, briefly, is what's in those jugs. 
Basically, quite nice wines, and whether 
you choose the less expensive generics or 
the more content controlled varietals, I'm 
sure you wi ll enjoy the pleasant taste of 
our California wines. 0 
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SWIMMING LESSONS - INDOORS 
Part-time Instructors Needed 
* Beginners, Advanced Beginners and Competitive 
* Seaside Swim Center, 1184 Wheeler St., Seaside 
2-lndoor Pools 
* Lessons given between 5-7 PM Mon.thru Frl. 
* Call SAL BALBO 375-9689 for details and scheduling 
before going to pool 
* Monterey Peninsula Aquatics is an USS sanctioned swim 







Daily 9-6 p.m . 
Sat. & Sun. 9-5 p.m. 
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SAFETY & SERVICE FIRST 
188 WEBSTER ST., MONTEREY 373-3855 
Ha irstyling for Men. Women and Chi ldren 
Let us Introduce our talented staff of hairstylists. 
manlcurtst. pediCUrist and body masseuse . RediS-
cover the JOYs 01 profeSSional beauty care. 
1360 Mark Thomas Dr. 
Del Monte Hyatt House 




or Jelly jars? 
by Kathleen B. Cramer 
California! The land where wine is 
found in abundance-Whites, Reds, 
Sherries, Dubonnets and Champagnes. A 
wide numberof choices are available, and 
because of such va riety, the question 
often arises as to w hich form of stemwa re 
is appropriate for each of the individual 
wines. 
Today it is not forma ll y required to have 
a different wine glass for each type of 
wine. A ten ounce all purpose bowl 
shaped or tulip shaped wine glass is 
appropriate for all wines. The on ly major 
stipulation for a good wine glass is one 
that is clear, thin, and sparkling. The base 
of the bowl should be larger than the rim 
so that the bouquet of the wine will waft 
upwards to the appreciable nose of the 
drinker. The wine itself should be poured 
to fill the glass only halfway unless one is 
serving an aperitif such as sherry or 
vermouth, in which case the glass should 
be only filled one-thi rd of the way. You 
can best enjoy the aroma of a good wi ne 
when you can swi rl it around the inside of 
the glass. If the glass is more than ha lf full, 
you are liable to spill it. 
As for the champagne glass, the once 
popular hollow-stemmed ones have lost 
their popularity due to the difficulty in 
cleaning and the fact that you automati-
cally warm the champagne with your 
fingers while holding the glass. If you 
prefer to have a special champagne glass, 
the best is a slim, seven ounce tulip-
shaped one, pouring about four ounces in 
each. 
Whether you have a complete set of 
matching goblets or the now popular 
stoneware glasses, or none at all , you can 
sti ll enjoy the many varieties of California 
wines. Remember, good wines taste good 
in everything, even an old jelly jar glass. 0 
MEXICAN DISHES 
- SPECIALIZING IN -
• COMBINATION DINNERS 
• TAMALES • TACOS 
• CHILI RELLENOS 
• ENCHILADAS 
• WINES & BEER 
OPEN DAILY 
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SUN-THURS 11 AM-9 PM 
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Cheeze Pleeze! 
by Susan Carr 
When most people are asked to suggest 
something to accompany wine as either 
an appetizer or dessert, they will most 
often reply "cheese. " Nothing could be 
simpler for a hostess than to serve her 
guests cheese with crackers before din-
ner, or with fruit as a gourmet dessert. To 
aid in your selection , some of the more 
com mon varieties of cheese wi ll be 
presented along with its appropriate 
compa nion food . 
The following cheeses work well with 
crackers and/ or bread: 
Brick-a mild, semi-soft, cream colored 
cheese. 
Cream Cheese-a white, soft, buttery, 
mild cheese. 
Gouda-mild and nut-like. 
Muenster-semi-soft and mi ld to mellow 
in flavor. 
Swiss-a sweetish, nut-like flavor having 
large holes. 
To obtain the best flavor of the cheese, a 
bland bread and cracker such as French 
and Water crackers are recommended . 
As dessert, almost any fresh fruit will go 
especially well with: 
Brie-has a soft, edible crust. 
Camembert-edible crust and creamy 
yellow in color; good with apples. 
Cheddar-mild to sharp in flavor. 
Cottage Cheese-a soft, moist, mild 
cheese coming in large or small curd . 
Edam-a firm and mild cheese. 
Gruyere-a nutty bland flavor, similar to 
Swiss. 
limburger-soft, smooth, robust and 
creamy. 
Pineapple Cheese-firm, sharp and pine-
apple shaped. 
The best setting for cheese is on a 
simple wooden cheese boa rd or a slab of 
fine marble. In serving cheese as a dessert, 
provide each guest with a sma ll plate and 
knife; cheese may be eaten with the 
fingers, but it is more dignified to do so 
with a fork. Remember to serve at room 
temperatu re. 
So, if you're looking for something 
different to accompany a festive or 
particularly special meal, we hope you'll 
use this article as a guide. 
Bon Appetit! 0 
You 've tried the rest 
now try the Best 
MAMA MIA 
THAT'S A Sandwich 
MAMA MIA'S DELI 
SANDWICH SHOP 
1193 101h SI.. Monterey (I block from Naval Postgradua,e SchOOl) 
375-9161 
Weekdays 7:3()'4:00 
"S"TlIin ,l( Lil M.'s,/ 




WATER CO NOITIO NI N G 
2 WEEKS FREE SERVICE 
TO READERS OF CLASSMATE 
NOTHING TO BUY 
NOTHING TO SIGN 
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MILITARY WIVES AGREE 
YOU NEED SOFT WATER 
NO CHARGE FOR ECONOMY 
SERVISOFT INSTALLATION 
IN LA MESA VILLAGE 
MONTER EY PEN INSUL A WAT ER IS HARD! 
Find out wh ~t soft w~te r can do for you ! Clothes come cl ean e r ... colors brighte r .. di a pe rs softer 
... T -sh irts are wh it e lor a ch a ng e ... d ish es and sil ve r sparkle . .. Usc PURE SOAP and SAVE 
MONEY ... C. II today. 
- - ----- "The only " at e r " icer co m es fr o m clouds" ------ -
• 
Editor's Note: Gary Ibsen, Editor and 
Publisher of U Adventures in Dining," 
kindly gave the CLASSMATE permission 
to print the following articles concerning 
wine. The staU of the CLASSMATE thanks 
him, and as always encourages the pur-
chase of his book; $7.95 at many places on 
the Peninsula. 
Wine Bottle Shapes 
The bott le often identifies the type of 
wine, and the different shapes are used by 
most Ca lifornia wineries to associate their 
wines with a European variety of the same 
style. 
1. Bordeaux: The Bordeaux bottle is 
distinctive to this region of France, using 
green glass for red wines and clear glass 
for white wines. In California, wines that 
are similar in type, such as Cabernet 
Sauvignon, Zinfandel, Claret, Sauterne 
and Semi llon use this style bottle. This 
bottle is used universally to denote wines 
of this style. 
2. Burgundy: This is the bottle associat· 
ed with the wines of Burgundy region in 
France, both red and white. California 
uses the same shape for wines of a similar 
style and type to identify their wines. 
Examples of these California wines are: 
Pinot Noir , Gamay, Burgundy, Chardon-
nay, Chablis. The Rose and Chenin Blanc 
in California also use this shape bottle as 
well as the Rhine bottle. This is a lso true in 
France. 
3. Rhine: The Rhine-type bottle used in 
Rhine and Moselle districts of Germany, 
and the Alsatian district of France, is used 
in California to denote wines of the same 
style. Examples are lohannisberg Reisling, 
Gewurztraminer and Sylvaner. Some 
Roses in California and in Europe also are 
laSalle at FremDnt 
Seaside 
899-0222 
... -----------------... ~ $1.00 OFF ANY DINNER ! 
~ (Good at either location) I 
.. __ -_._----_._--_._ •.• _1 
found in this bottle shape. 
4. Champagne: The champagne bottle 
is traditional the world over with very few 
exceptions, and only then with slight 
variations. The bottle must be of heavy 
glass. and most often green in color. It has 
a deep well or mild indentation in the 
bottom of the bottle to hold the gas 
pressure built up inside the bottle. The 
pressure can be as much as 100 pounds 








Joan Morris 625·0585 
The Barnyard 3640 Carmet, CA 93923 
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BOTRYTIS 
No Longer Unwanted 
Stranger 
In California's Vineyards 
by Dr. Richard G. Peterson 
Up until 1970, we rarely heard any 
winery discuss Botrytis. Suddenly, by 1978, 
it seemed that nearly all the quality 
products had begun to brag a little about 
their " noble rot" in some of their wines. 
Can it be that Botrytis suddenly "ap-
peared" in California vineyards where it 
never existed before?-or was it always 
lurking on the grapes, but not recog-
nized? Perhaps the Botrytis was always 
there, but nobody cared. (Today's "style" 
in winemaking often includes Botrytis, 
while yesterday's did not.) 
The difference is in the taste of the 
wine. And a clear-cut difference it is. At its 
best, Botrytis adds a " honey-like" flavor 
of its own , while concentrating the 
varietal character of the grape into the 
wine. "Bunch rot" organisms never 
concentrate varietal flavor, but destroy it 
instead, and their "own" foul flavor is 
something like decayed vinegar. 
If you know what to look for, it 's easy to 
spot the difference in the vineyard . 
Botrytis often "speckles" the grape dus-
ter, drying the berries one by one so the 
grape cluster contains both plump, ripe 
grapes and pinkish shriveled raisins at the 
same time. 
At a more advanced stage, the whole 
cluster shrinks to raisins covered by visible 
grey mold. Too late! You should have 
picked the cluster whi le there were still a 
few plump grapes left. 
Bunch rot , on the other hand, turns 
whole sections of the grape cluster a sickly 
tan color. The tan berries often glisten and 
run together, since juice is actually 
seeping out through the weakened skins. 
The cluster is wet , drippy and sme lls of 
vinegar. Forget it. 
Let 's dispel some confusion caused by 
back label references-where the wines 
differ completel y, but all shout IIBotrytis." 
All you have to remember is that wine-
makers tend to make only two different 
styles of wine from Botrytised grapes: 
sweet " dessert," and dry "table" wines. 
To illustrate, suppose you pick each of 
the Botrytised grapes individually as the 
mature on the grape cluster. Eventually, 
you'd have the whole vineyard picked as 
individual berries at just the right stage of 
Botrytis growth, although you'd probably 
have to go through all the vines, "pick-
ing" 10 or 12 separate times. 
Now, suppose you'd picked the whole 
clusters earlier, when only a few of the 
berries were shrunken. The resulring 
WBOB DOERR PHOTOGRAPHY 
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Specializing in location Portraiture 
and weddings. 
Call today for an appoi ntment 649-0198 
product would be a dry table wine, and 
not a sweet "dessert U wine at all. But what 
a table wine! Richer and more supple with 
more viscosity and flavo; than could have 
formed without the effect of Barry tis on 
those few berries per cluster. 
People like Botrytis-influenced dry 
table wines. Good thing for us-it now 
appears that it will be difficult (maybe 
impossible) to produce )ohannisberg 
Riesling, Pinal Blanc and Sauvignon Blanc 
in upper Monterey without Botrytis! 
lln (lO(K GA~D£N 
Restaurant 
" TIME HAS PROVEN THAT 
YOU CAN 'T MISS AT 
THE CLOCK" 
Lunch, Dinner or 










by Fred Cherry 
The word "decant ," dictionaries claim, 
derives from a Greek term for " the corner 
of the eye." 
" Just a tea r in my glass," says the 
Frenchman when he accepts one for the 
road . 
Not all the rituals of wine are pretense 
and snobbery; some make perfect sense. 
Decanting isone of these . It is nonsense to 
pou r an ordinary wine slowly into a silver-
mounted container in front of a burning 
candle. Nothing is gained but aeration. 
There are, however, old wines which 
merit careful decanting. 
The solid deposits which many wines 
throw are not in themselves deleterious to 
the wine. Certain wines, particularly old 
ports, develop heavy precipitations. In 
port, thi ' can take the form of a hard 'tain 
or crust on the inner surface of the bottle, 
or it may be a loose sediment, almost like 
tiny cinders. Some fine sweet wines 
develop beeswing-tiny transparent 
flak es suspending in the wine. Most 
wines, if they have not been cold-
processed, precipitate crystals of glass-
like but harm less tartar. Tartrates are 
heavy and un likely to muddy the wine. 
But some crusts and sedime nts, if stirred 
up, will ' poil the wine in both color and 
taste. 
There i, no dependable rule; if you 
have a red wine which is older than six 
yea rs , decanting it is a reasonable precau-
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KINGDOM COME 
9:30 to 5:30 Mon. thru S.u. 
Visit our "Children 's and Youth Corner" 
26386 Ca'm~1 Rancho lan~ , Ca.mel 
" "W.OMhinl! Th~ Ba.ny.,d" 
Phone 624·1290 
Con\lll' .. u~nl h'~I"II al 2 (nl ..... (11"1 
A New Shop with a non denomina-
tional Christian theme! Bible~, NOles, 
Gifts, Books and Cards for all occasions. 
Also a fine collection of con temporary 
jewelry by James Avery Craftsmen, Inc. 
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store, let it ' tand upright for a few day,. 
Befo re ,erving, pull the cork gently 
without tilting the bottle. Place a 'trong 
light behind the neck of the bottle and 
pour the wine slowly into anothe r bottle 
or decanter, stopping the instant you see 
sediment approach the mouth of the 
bottle. 
If you are lucky enough to have a wine 
cellar, your fine old bottle will be lying on 
its side with its neck a bit higher than the 
bottom. Transfer it in that same position 
to a cradled suppo rt and extract the cork 
with a slow continuo us pull. The n deca nt 
the wine. A clear glass decanter di'play, 
wine be't, but any clean bottle will do, 
including the original, ca refull y wa'hed 
before refilling. 
- Reprinted by permission of BOTIlES UP 
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The Wine List 
A Translation 
Reading and fully understanding the 
information contained in a wine label can 
be somewhat perplexing at times, and 
there is more than you possibly imagined 
if you are able to translate. To help you 
with this I have chosen some of the most 
commonly found terms to discuss. I'm 
sure it will make your wine shopping a 
good deal more interesting. 
1. NAME 
The name of the winery that markets 
the wine. (This is not always the maker 
of the wine.) 
2. SPECIAL LABELING 
Such labels as Private Stock, Late 
Harvest, Limited Bottling, Cask Num-
ber, etc., have no legal meaning and 
are used by the winery to provide 
additional information for special 
quality wines. 
3. GEOGRAPHIC ORIGIN 
Legally, a wine label must contain a 
statement of geographic origin, which 
may be just "California." If this is the 
case then all of the wine's grapes must 
be grown, fermented and made into 
wine in the state. The name of the 
region used on the label, such as, 
Monterey, Napa Valley, Santa Clara, 
etc., means that at least 75% of the 
grapes used in the wine must have 
been grown in the region named. 
4. VINTAGE 
A vintage dated wine must be made 
from 95% of the grapes harvested and 
fermented during that particular cal-
enda r year, and grown in the viticultu-
ral distrid named on the label. The 
vintage date may appear on either the 
special or primary label. 
5. WINE TYPE 
The name of a wine may be generic, 
proprietary or varietal. Having no legal 
requirements as to the grape used, 
generic may be made from almost any 
variety of grape. Most often, there is a 
resemblance to the wine made in the 
region from which it was named. The 
practice was begun by immigrants who 
named their wines after familiar places 
in Europe such as Sauterne, Chablis 
and Burgundy. 
Proprietary is a privately owned 
name of a wine and the grape that is 
used is at the discretion of the winery. 
A varietal is a wine named after the 
grape variety from which the wine was 
produced, and all the charaderistics of 
the variety. 
6. EST A TE BOTTLED 
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The term " estate bottled" not used by 
many wineries, indicates that the 
winery made all the wine in the bottle. 
Originally it meant that the wine was 
made from grapes grown on the same 
premises as the winery, similar to the 
chateau and estate bottling of Europe. 
Present rulings allow a winery to make 
wines from grapes owned, or con-
trolled, by the producer. 
7. MANDATORY INFORMATION 
Used to denote who made or bottled 
the wine, alcoholic content, the name 
of the winery that bottled the wine, 
and the location of the winery. 
If Made and Bottled by" means that at 
least 10% of the wine was made by the 
winery named. 
If Produced and Bottled byu means 
that at least 75% of the wine was made 
and bottled by the winery named. 
"Cella red and Bottled by" -
" Prepared and Bottled by" means that 
all, or most, of the wine was produced 
by another winery other than the 
bottler. However, the bottler has 
performed some of the cellar opera-
tions such as blending, finishing, or 
aging before bottling. 
"Selected and Bottled by" means the 
same as above with the exception that 
it need not include any additional 
cellar operation. The winery named 
bought and bottled the wine. 
"Bottled at the Winery" means that 
the wine was bottled on the premises 
where the wine was produced. 
" Bottled by the Winery" means that 
the bottling took place on a premise 
operated by the winery other than 
where it was produced. 





WE'LL HAVE IT READY! 
" Alcoholic Content." Table wines 
are permitted to range from 10%-14% 
alcohol by volume, or may be designat-
ed as If Light Wine" or lITable Wi ne." A 
slight tolerance of 1.5% is permitted in 
the labeling of the alcoholic content. 
There are a few table wines made 
recently that have a higher alcoholic 
content; in these cases the label must 
reflect the content exactly. 
-GlI 
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The Fine Art 
of Corkage 
by Jerry D. Mead 
Corkage is the terminology employed 
to describe the practice of restaurants 
levying a service charge for the act of 
removing the cork from a bottle of wine 
brought to the restaurant by the customer 
from his own cellar. 
There has been a rash of articles on the 
subjeo, mostly in slick magazines, and 
they have added fuel to a fire of con-
troversy that has raged between custom-
ers and restaurateurs for years. 
Hopefully, by telling both sides of the 
story, and employing a little common 
sense, this commentary will serve to 
create some understanding between the 
two groups involved, consumer and 
restaurant owner. 
First of all , there are legitimate reasons 
for a customer 's wishing to bring his own 
bottle of wine when dining out at even a 
.fine restaurant. It might be a special 
occasion, like a wedding anniversary, a 
birthday, or even the entertaining of a 
special guest, that would call for a very 
special bottle of wine that would be 
almost impossible for the restaurant to 
have in stock. 
For example, on the day my son turns 
21, I would like to open a bottle of wine of 
the vintage of the year of his birth. Since 
few restaurants stock wines two decades 
old , either the restaurateur will have to 
honor my request to bring my own, or risk 
KUDRNA'S 
fo~ CniLd~~ 
Salinas r...1, 'II~' ."., 
910-12 so Milll) Street I Tn, M", 
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the possibility that I will take my business 
elsewhere. Few are the establishments 
that will turn away such a reasonable 
request. 
Another good, if not always acceptable 
to the restaurateur, reason for taking your 
own wine to a restaurant, is the circum-
stance wherein the restaurant offers 
superb cuisine and a miserable wine 
selection. 
Before we go any fun her, there are a 
few points regarding corkage that should 
be covered, particularly for those who 
have never used the service for one 
reason or another. 
First of all , keep in mind that corkage is 
a service, not an obligation on the part of 
the restaurant , and the privilege should 
be treated with respect. 
Always ca ll ahead and inquire if cor-
kage is permitted by policy of the house. 
Even if the restaurant has allowed you to 
bring your own bottle on a previous 
occasion, a phone query is in order. Never 
ta ke corkage for granted. 
Expect to pay a reasonable service 
charge to have your wine opened and 
served by the restaurant. The waiter's time 
has value,and there is actual cost involved 
in the use of stemware, ice buckets, and 
that doesn 't take into consideration the 
loss of a sale. 
Corkage fees vary, and may range from 
$2 or $3 up to the retail value of the wine. 
A few restaurants even encourage people 
to bring their own wine, and cha rge no 
corkage at all , but that is a rare situation. 
Also, the service personnel should be 
HAIR 
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tipped as if the bottle were purchased at 
the restau rant. The waiter o r wait ress 
shou ld not be deprived of income 
because the house permits you to bring 
your own. 
There are several "no-no's" when 
requesting the privilege of bringing your 
own bott le of wine to a restaurant. Never 
bring a bottle of wine that the restaurant 
has in stock . Never bring o rd inary or 
" jug" wines to be opened at a restaurant; 
corkage should be reserved for special 
occasions, save (or those few exceptions 
of restaurants that actua lly e ncou rage the 
practice. 
And never ask to bring your own when 
the motive is to save money. That is not 
what corkage is for, and to top it all off, 
you'll be forever branded a cheapskate by 
the entire staff. If the restaurant 's wine 
prices are too high , go somewhere else; 
the corkage will probably be stiff as well. 
Never complain about the price of the 
corkage. Common sense says that you 
should inqui re about cost when you call 
to request the service, and any haggling 
should be done then, not when the bill is 
presented . 
Some restaurants absolutely refuse to 
permit customers to bring their own, and 
that is their right. One restaurateu r, who 
has several thousand selections on his list, 
told me he'll permit people to bring their 
own wine the same day he lets them bring 
thei r own food, tablecloth and china. 
With such an extensive list, there is little 
reason for a customer to bring his own. 
One chain restaurant that I know of has 
no wine list at all. " House wine" and a 
single wine of the month is all they have to 
offer, and since they make money on 
food, they encourage people to bring 
their own in the hopes thattheywill come 
in more often. 
In defense of the restaurant owner who 
says no, keep in mind that selling wi ne is 
part of the way he makes his living, and he 
is required to invest money both in 
inventory and a license to sell alcoholic 
beverages. Because so many people do try 
to bring their own wines solely for the 
purpose of trying to beat the house out of 
their profit, many owners have become 
suspicious of all requests to provide 
corkage. 
If consumers will employ a little com-
mon sense, follow the rules of corkage 
courtesy, and not take advantage of 
accommodating restaurateurs, the op-
portunity to take advantage of this very 
specia l service will continue to be avail-
able to wine lovers everywhere. 
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Editor's Note: "Explore the World of 
Wine" was reprinted from two 1977 issues 
of the CLASSMATE. They were written by 
a National Security Affairs student, Bill 
Sykes, who left NPS in March of that year 
for a duty station in Washington, D.C. 
Explore the 
World of Wine 
by William G. Sykes 
In keeping with the theme of Novem-
ber's Classmate, this month 's column 
discusses the wines of Ca lifornia. Euro-
pean grape,varieties were introduced into 
America in 1861 by Count Agoston 
Harazthy, who brought thousands of vine 
cuttings from Europe to start the wine 
industry in this country. That industry has 
grown and matured to the point where 
today its best wines (almost exclusively 
from California) rival the best that Europe 
has to offer in nearly every category. 
While the prices of good California and 
European wines are roughly comparable, 
the absolute best of California 's wines 
(certain Cabernet Sauvignons and Char-
donnays) do not often reach the astro-
nomical prices charged for the cream of 
the European crop. 
As mentioned in the opening article of 
this series, California's finest wines are 
varietal wines, named for the grape from 
which they are made. The best red varietal 
wines are Cabernet Sauvignon, Pinot 
Noir, Gamay Beaujolais, Zinfandel, and 
Petit Sirah. Cabernet Sauvignon is the 
California counterpart of French Bor-
deaux. Cabernets are generally hard, 
forceful wines which require substantial 
breathing (especially when young) before 
they open up and become enjoyable. 
They are not easy wines to drink, but they 
can be a sheer delight, combining force-
fulness with finesse, if one likes that style 
of wine. A few suggested wineries for this 
varietal are Charles Krug, Stonegate, 
Parducci, Inglenook, Sterling Vineyards, 
Cuvaison , and V. Sattui. 
Pi not Noir is the grape of French 
Burgundy, but the California version has 
not achieved the acclaim vis a vis its 
French counterpart that Cabernet Sauvig-
non has. This is primarily because Pinot 
Noir is a more recent addition to the 
California repertoire and is a more 
difficult grape to vinify. A well-made 
Pinot Noir will be rounder, fuller, less 
tannic than a Cabernet, and hence an 
easier wine to enjoy . Good Pinot Noirs are 
made by Robert Mondavi Winery, Pe-
droncelli , Parducci , Johnsons', Caymus, 
and Sebastiani, to name a few . 
• 
Gamay Beaujolais and Napa Gamay are 
the nominal counterparts of French 
Beaujolais, but the picture is confusing. 
French Beaujolais is made from a grape 
called the gamay, which is called the Napa 
gamay in California ; the grape of Califor-
nia Gamay Beaujolais is actually a subspe-
cies of the Pinot Noir. To top it all off, both 
varieties are often blended into wines 
bearing either of the two names. Anyway, 
these two wines should be fairly light, 
fruity, flavorful sipping wines, as are the 
Beaujolais of France. In my limited 
experience with these wines, however, 
they do not adequately capture the 
characteristics of the French original, and 
I can offer no persona l recommendations. 
Zinfandel has no European counter-
part , and its origin is unknown. Further, to 
a greater degree than the wines previous-
ly mentioned, it varies in style depending 
on the winery making it. Some are light 
and fruity and actually closer in style to 
Beaujolais than the wines in the preced-
ing paragraph , while others are big, 
robust, tannic wines approaching a Ca-
bernet in style. Sebastiani's is of the 
former type, while Sutter Home Zinfandel 
is more of the latter type. Buena Vista's 
Zinfandel is somewhere in between the 
two. 
Petit Sirah is a fairly recent addition to 
California as a varietal wine, and it has no 
European counterpart. It is a very dark red 
wine, full-bodied, very high in tannin, 
which submerges the fruit unless the wine 
is given substantial breathing. Heavy 
tannin normally suggests a wine which 
will be long-lived, but with Petit Sirah 
there is some question whether the fruit 
in the wine can endure long enough to 
outlast the tannin. The safest way to try 
this wine would be to try wines that are 3, 
4, or perhaps 5 years old, then give them 
about two or three hours breathing. This 
should open them up enough to make 
them enjoyable without running the risk 
that the fruit has disappeared. A few 
suggestions are Kenwood, Inglenook, 
Robert Mondavi, Freemark Abbey, and 
Dry Creek. 
Shifting to white wines, California's best 
varietal white wines are Chardonnay, 
Johannisberg Riesling, Chenin Blanc, and 
to a growing degree, Sauvignon Blanc. 
The first of these, also called Pinot 
Chardonnay, is the grape of the great 
white Burgundies of France, and also of 
real French Chablis. A fine Chardonnay 
will be a totally dry, medium to full 
bodied, often with a hint of vanilla in the 
aftertaste. Good Chardonnays are always 
expensive due to the extremely low yield 
of this grape variety, but there are a 
number available for about $5 or less. 
Among them are San Martin Limited 1975 
Pinot Chardonnay, Bargetto 1974, Mill 
Creek, Harbor Winery, Cuvaison, Joseph 
Phelps, and Sonoma Vineyards Chardon-
nays. 
Johannisberg Riesling (also called white 
PETE and VIRGINIA STEV ENSON 
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riesling) is the name given by California 's 
wineries to the true riesling grape of 
German y and Alsace. Such names as gray 
riesling, emerald riesling, or Monterey 
riesling belong to different grapes of the 
riesling famil y; and while they can make 
good wines, they do not enjoy the 
reputation of the true riesling. California 
Johannisberg Rieslings tend to be more 
full-bodied than German wines and are 
generally higher in alcohol; in contrast to 
chardonnays they are medium dry, some-
times even with a fairly pronounced 
degree of sweetness. The words " late 
harvest" sometimes appear on these 
wines and indicate that the wine is made 
from grapes which have been left on the 
vine for some additional time in order to 
ripen more fully and make a sweeter 
wine. Good Johannisberg Rieslings are 
made by The Monterey Vineyard, Charles 
Krug, The Firestone Vineyard, and Llord & 
Elwood (the latter is perhaps the sweetest 
of the four ). 
Chen in Blanc is the grape of such 
French wines as Vouvray and Saumur. 
California Chenin Blancs, as do their 
French counterparts, vary from being 
totally dry to fairly sweet, and there is no 
way to learn which is which except to try a 
few. Those of Mirassou and Charles Krug 
are on the sweet side, while Chenin 
Blancs from The Monterey Vineyard and 
Souverain are almost totally dry. 
Sauvignon Blanc, which is also known 
as Fume' Blanc (or sometimes even as 
Blanc fume), is the grape used in French 
white Bordeau x. These wines are dry, 
fairl y full-bodied, perhaps closer to a 
chardonnay than to any of the other wines 
heretofore described, but somewhat 
lighter in body. A few suggestions for this 
varietal are Spring Mountain, Cay mus, 
Stonegate, Wente Brothers, and Concan-
non . 
The enjoyment of wine runs the gamut 
from quaffing jug burgundy with a pizza 
to savoring the last glass of a fine French 
Bordeaux or California Cabernet Sauvig-
non at the end of an elegant meal. Having 
tried the two extremes, and most of what 
exists in between, I never cease to be 
amazed by the variety offered to the 
person who reall y wants to explore the 
world of wine. Experimentation entails 
some risk (not to mention the expendi-
ture of funds), but the rewards in terms of 
new discoveries and increased know-
ledge are, in my view, worth those risks. 
The purpose of this article is to make some 
general statements about wine labels and 
wine laws and to pass along a suggestion 
or two that should maximize your enjoy-
ment of whateve r wine you are drinking. 
Basic to an understanding of the kind 
and quality of wine in a bottle is a limited 
understanding of how wine laws regulate 
the wine industry, and how wines are 
named. Taking the second point first , 
California's premium wines are named for 
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the grape from which they are made, and 
are called varietal wines. Pinot Nair and 
Cabernet Sauvignon are two examples of 
varietal wines. For a wine to carry a 
varietal name, the law requires that at 
least 51 % of the wine be made from the 
grape named on the label; in practice the 
percentage is usually 75% or greater. 
French wines, on the other hand, are 
named for the region from which they 
come, the general rule being the more 
specific the region, the better the wine. 
On a bottle of French wine, the words 
appelation controlee will norma lly be 
sandwiched around the region from 
which the wine comes, e.g., APPELLA-
TION BORDEAUX CONTROLEE tells one 
that the wine comes from the Bordeaux 
region of France. The regions entitled to a 
given appellation controlee (AC) are 
strictly regulated by French laws. The laws 
also govern the types of grapes which 
must be used if the wine is to have AC 
status; a wine made in Bordeaux, but not 
from the proper grape types, would not 
qualify for AC status, and those words 
could not appear on the label. Appella-
tion Controle'e, then , guarantees that a 
bottle of French wine comes from a 
certain area and is made from grapes 
deemed most suitable to the soil and 
climate of that area. 
The phrases to look for on a German 
wine label are QUALITATSWEIN and 
QUALITATSWEIN MIT PRADIKAT. The 
first means, literally, quality wine. Its 
presence assures the buyer that the wine 
comes from a certain region (and the 
region can be quite large) and is made 
from premium grape varieties, of which 
the RIESLING is the best. The latte r phrase 
translates roughly to " quality wine with a 
predicate," the predicate being an addi-
tional word signifying some degree of 
quality above the minimum level. From 
the standpoint of wine to accompany a 
meal , the two relevant predicates are 
SPATLESE and KABINETI; any German 
wine bearing either of these two predi-
cates is almost certain to be smooth, 
mellow and have an underlying hint of 
sweetness. 
On the subject of vintage yea rs, to 
anyone but the devoted connoisseur they 
are of most importance as a gu ide to when 
a wine is ready to drink. "Ready to drink" 
in this context refers to the time when the 
wine is beginning to be rea lly enjoyable; 
it does not refer to that ephemera l 
moment when the wine is judged to be at 
the absolute peak of its development. 
There are no hard and fast ru les, but the 
following guidelines may be useful. 
Wines such as French Bordeaux, French 
Burgundy, California Cabernet Sauvig-
non, and to a lesser extent California Pinot 
Noir, do not generally begin to be 
enjoyable until 4 or S years old. Rhone 
Valley wines and California Zinfandel 
should be 3 or 4 years old, and French 
Beaujolais is in most cases enjoyable when 
2 or more years old. For all intents and 
purposes, any white wine you find in a 
wine shop will be as enjoyable right then 
as it will be later. 
It may sound ridiculous to suggest 
opening a red wine an hour or two before 
serving it to let it ((breathe," but if you 've 
ever had a red wine and said to yourself 
that the last glass was much better than 
the first, then you ' ll know that it 's not 
ridiculous at all. There is virtually no red 
wine that will be harmed in the least by 
opening it an hour or two early, and a big 
gusty wine like a young California Caber-
net Sauvignon absolutely demands it. 
Breathing softens the tannin in a young 
wine, thereby allowing its fruit and flavor 
to show through to the best advantage. 
Decanting the wine into a carafe expe-
dites the breathing process. 
Most people accept the red wine/ room 
temperature, white wine/ chilled guide-
line. However, the ideal temperature for 
most white wine is something warmer 
than refrigerator temperature; too much 
chilling can deaden or obscure a wine 's 
characteristics. 0 
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details on homes throughout the 
nation? 
ARNDT ASSOCIATES, INC. 
550 Camino EI Estero Monterey, CA 93940 
408-373-4477 




Your easiest 1.love 









to set up your 






STOK€~ {;- CON\P~NY 
REAL TV GROUP, INC. , REALTORS m. 
WHATEVER YOUR LIFESTYLE 
Our full service "Military Relocation Specialists" can 
make this an informative and pleasant move for you. [H 
REALTOR- RELOCATinG 
nORFOLK - VIRGiniA BEACH 
(or anuwhere In the U.S.A.) 
... _-_ .. _._ ... __ .. _._-
R & K th · CUP AND MAIL TODAY' ! • ose rue. Please send onformation on : g I')ealty Corp • 0 Home 0 Townhome 0 Clust.r • n: • • 0 Coast to Coast RelocatIon ServIce 0 Insurance • ~ • My Family consIsts of 0 spouse and children .. ..~ . L d ~ d " • I prefer to locate ,n 0 Va Beach 0 Norfolk 0 Chesapeake • 
omorrow 5 eo ers 0 ay • Proce Range $ : 
• NAME RANK . 400 Oak mears Cresent • 
ADDRESS • Virginia Beach, Virginia 23462 • • 
• C ITY STATE ZIP • 
• PHONE (NIT) • 
For Personal Service, Ask for FRANK CREASY 
CALL COLLECT (804) 499-9191 or (804) 497-1830 
